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(54) METHOD FOR PRODUCING ONION BEVERAGE MADE ODORLESS AND 
CLARIFIED BY USING ORGANIC ACID 



(57)Abstract: 

PROBLEM TO BE SOLVED: To provide onion 
beverage excellent in palatability and functionality by 
using an organic acid in order to obtain odorless and 
clarified onion beverage and mixing the resultant 
onion component with various nutrient components 
and additives. 

SOLUTION: An organic acid such as citric acid, malic 
acid, acetic acid, tartaric acid or phytic acid is added 
to a cut material of onion at pH 2-4 and the cut 
material is immersed in the organic acid solution to 
deodorize pungent and irritating ingredient and make 
the cut onion odorless and precipitation of a protein is 



■ ■ j 



i 



CM 



http://wwl9ipdlinpitgojp/PAl/result/detail/main/w 11/6/2009 



Searching PAJ 



Page 2 of 2 



induced from the onion extract and the precipitate is filtered to provide the objective 
clarified onion extract. A sweetener, an acidulant, a seasoning, preservatives, an edible 
pigment, enrichments or health food raw materials, etc., are added to the clarified onion 
extract to impart palatability and functionality to onion beverage and the mixture is filtered, 
sterilized, packed, packaged and then after-sterilized to provide the objective onion 
beverage. 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3.ln the drawings, any words are not translated. 



CLAIMS 

[Claim(s)] 

[Claim 1]A stage of separating a deodorized onion after immersing a piece of an onion 
rinsed [ for which rinsed and it was transformed ] and cut by a publicly known method in an 
organic acid solution and removing an unpleasant smell, A stage of removing a sediment 
and obtaining a clear onion extract after adding and heating hot water and organic acid for 
a deodorized onion, Organic acid comprising a stage which carries out secondary 
sterilization, makes cool, and is stored after filtering after mixing potable quality water with a 
drink composition to said onion extract and sterilizing the 1st order to it, and filling up a 
container with an onion beverage is used, and they are non-bromination and the defecated 
manufacturing method of an onion beverage. 

[Claim 2]Organic acid of claim 1 characterized by organic acid using one or more sorts 
chosen from citrate, malic acid, acetic acid, lactic acid, tartaric acid, or phytic acid in said 
deodorization process is used, and they are non-bromination and the defecated 
manufacturing method of an onion beverage. 

[Claim 3]Claim 1 characterized by organic acid's adding 0.2 - 4 mass % to onion 100 mass 
%, immersing for 12 to 36 hours, and deodorizing it in said deodorization process or 
organic acid of 2 is used, and they are non-bromination and the defecated manufacturing 
method of an onion beverage. 

[Claim 4]Organic acid used in said onion extraction process uses organic acid of claim 1 
using one or more sorts chosen from citrate, malic acid, lactic acid, or tartaric acid, and is 
non-bromination and the defecated manufacturing method of an onion beverage. 
[Claim 5]Said organic acid adds 0.1-2 mass % and hot water 400 mass % to onion 100 
mass %, uses claim 1 extracting for 1 to 6 hours, or organic acid of 4, and is non- 
bromination and the defecated manufacturing method of an onion beverage. 
[Claim 6]Said primary sterilization is sterilized for [ 15 seconds - ] 30 minutes at 86-121 ** 
by HTST, organic acid of claim 1 sterilizing secondary sterilization for 8 to 30 minutes at 70- 
86 ** is used, and they are non-bromination and the defecated manufacturing method of an 
onion beverage. 



http://www4.ipdl.inpit.go.jp/cgi-bin/tran_web_cgi_ejj e?atw__u=http://www4.ipdLinpit. ... 11 /6/2009 



JP 5 200 1-269148, A [CLAIMS] 



Page 2 of 2 



[Claim 7]Organic acid sterilizing, filling up and packing and manufacturing an onion 
beverage after adding a drink composition, nutritional information reinforcement, or a health 
food material blended beforehand to said onion extract deodorized and defecated and 
blending these with it is used, and they are non-bromination and the defecated 
manufacturing method of an onion beverage. 

[Claim 8]Said drink composition to the onion extract 10-80 mass % Nine to sweetners 21 
mass %, 0.1 to acidulant 0.5 mass %, 0.01 to flavoring 1.5 mass %, preservatives 0.05 
mass %, Organic acid of claim 7 using 0.02 to food color 0.5 mass %, 0.1 to nutritional 
information reinforcement 3 mass % or the health food material 0.1-3 mass % is used, and 
they are non-bromination and the defecated manufacturing method of an onion beverage. 
[Claim 9]Said sweetners is high fructose, stevioside, or ASUPATAMU, and said acidulant 
Citrate, Organic acid of claim 8 which it is malic acid, tartaric acid, or lactic acid, and 
preservatives are benzoic acid or sodium benzoate, and is characterized by using any one 
or more sorts of these ingredients is used, and they are non-bromination and the defecated 
manufacturing method of an onion beverage. 

[Claim 10]Said nutritional information reinforcement as diet textiles in polydextrose, alginic 
acid, or sodium alginate, In calcium or iron, as a mineral, as a vitamin and amino acid 
Cystein, The organic acid according to claim 7 using one or more sorts selected in 
phenylalanine, aspartic acid, taurine, or carnitine is used, and they are non-bromination and 
the defecated manufacturing method of an onion beverage. 

[Claim 1 1]Organic acid of claim 7 using one or more sorts chosen from flavonoid, a 
polyphenol compound, a gingko nut gear-tooth extract, a kitchen, chitosan, or bile acid is 
used for said health food material, and they are non-bromination and the defecated 
manufacturing method of an onion beverage. 



[Translation done.] 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Field of the lnvention]This invention relates to the manufacturing method of the onion 
beverage which used organic acid, and in more detail, After organic acid is added and 
immersed in onion material having, non-bromination of the ingredient which was hot as for 
the onion and smarted is deodorized and carried out, Organic acid and hot water are added 
to the onion by which non-bromination was carried out, a sediment is removed, a clear 
extract is acquired, a drink composition, enrichment, or a health food material is added to 
this extract, and it is related with the method of manufacturing the onion beverage excellent 
in the palatability and functionality of an onion beverage. 
[0002] 

[Description of the Prior ArtJThe onion (Allium cepa L) of Liliaceae and Allium is cold- 
resistant vegetation, since it can grow by various climatic conditions, is grown worldwide 
and made edible. Since the onion contains tens of sorts of sulfur components containing 
the peculiar smell of an onion other than a macronutrient like a fat, carbohydrate, and 
protein which smells, that is, is stabbed with a tongue, an onion is widely known as 
foodstuffs good for health from ancient times. Recently, the demand to health 
consciousness nature foodstuffs has been increasing quickly in consumers 1 foodstuffs 
purchase disposition. Since recognition that it is good for health has diffused the onion 
widely, consumers 1 health-conscious desire may be satisfied. However, an onion is the 
actual condition which does not almost have a casting plan used as processed foods other 
than spice for a characteristic smell, and development of the art of removing the smell of an 
onion for development of the new processed food which uses an onion as a raw material is 
indispensable-like. 

[0003]Conventionally, about agricultural products, juice, the juice extracted and made, or a 
drink forms a sediment, and is becoming muddy during time of circulation, or displeasure is 
given externally, and the commodity value as a drink was reduced in many cases. Although 
there are a self-renewal, a cutting onion, a soy sauce price onion, onion vinegar, etc. as an 
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onion processed food, Since all are the products of spices or dishes, and a flavor peculiar 
to an onion contains them and they do not need to remove a smell, they are the foodstuffs 
using the onion manufactured with the application of the conventional food processing 
technology. However, in order to use the onion containing a functional ingredient good for 
health as a raw material and to manufacture processed products, development of the art of 
preventing generating of an onion smell or removing a smell is judged to be indispensable- 
like. 

[0004]Although the onion beverage which this invention persons developed is produced 
and sold in the farming union legal entity, Although the garlic and the person with much 
intake of an onion are familiar with this smell with the product in which the smell of an onion 
will be perceived if the amount of the onion used exceeds 6 mass % as a raw material and 
there was no feeling of refusal not much, it was the actual condition unsuitable for those 
who refuse this smell. If it is the purpose of manufacturing the health food using an onion, it 
is necessary to make the addition of an onion increase more but, and. Since making the 
addition of an onion increase has a limit while there is made not to be the smell of an onion 
in conventional technology, in order to develop a new product, development of 
deodorization art is indispensable-like. 

[0005]ln order to remove the offensive odor of foodstuffs conventionally, used a deodorizer, 
adsorbent, or an oxidizer, but. There are a deodorant etc. which there is a **** deodorant 
lost sensuously in a deodorizer about an offensive odor, using perfume etc. as ****** and 
remove the causative agent of an offensive odor physically with adsorbent, decompose 
chemically using an oxidizer, or sever the origin of offensive odor generating with a 
germicide etc. 

[0006]However, if the adsorbent currently used for the former cannot be applied to the 
onion of a solid state and an oxidizer is used, Since the present consumers to whom the 
income level became high have evaded ingestion of the foodstuffs processed by such a 
chemical agent, it is not only difficult to remove chlorine or the bleaching material from an 
onion completely, but they are the actual condition which cannot actually apply this method 
to deodorization of an onion easily, either. Therefore, though it differs from a Prior art, that 
is, is easy to apply an onion to foodstuffs with processed foods other than spices in order to 
manufacture for the foodstuffs which there is not a smell and can be taken in, development 
of the new technology which does not give bad recognition is demanded of consumers. 
[0007]ln this invention, while organic acid removes an unpleasant smell of an onion for the 
onion which is one of the agricultural products, the sediment by which it may be generated 
during time of circulation is beforehand removed at the time of manufacture of a drink. 
Therefore, the method of manufacturing a clear onion beverage will be developed and this 
invention will be completed. 

[0008] 

[Problem(s) to be Solved by the lnvention]When [ at which it originates in the sulfur 
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compound contained for the onion / unpleasant ] it smells, that is, this invention collapses 
[ the organization of an onion ], in order that the onion smell which the various volatile 
matter and ant NAZE enzymes of an onion ingredient act and generate may be intercepted, 
By adding organic acid and deriving inactivation of an enzyme, the purpose is in 
intercepting generating of an onion smell fundamentally. 

[0009]ln order that the protein ingredient which contained other purposes of this invention 
for the onion may prevent a sediment from generating by the distribution process of an 
onion beverage, It is in obtaining the clear onion extract of appearance by removing 
adjusting in pH two to 4 range over which the isoelectric point of a protein ingredient is 
distributed with organic acid, settling protein, and filtering an onion extract. 
[0010]The purpose of further others of this invention is to blend a fortification ingredient with 
an onion extract [, such as sweetners, an acidulant, and a flavoring, / a food additive and if 
needed ], and to manufacture the onion beverage defecated even if there was no 
neutralization process. 
[0011] 

[Means for Solving the Problem]This invention comprises: 

A process which removes a protein ingredient and makes an onion extract defecate after 
adding organic acid and deodorizing an unpleasant smell of an onion, in order to attain said 
purpose. 

A process of blending a fortification ingredient with an onion extract [, such as sweetners, 
an acidulant, and a flavoring, / a food additive and if needed ] that the degree of taste may 
be promoted. 

[0012]That is, it becomes the following composition. 

(1) A stage of separating a deodorized onion after immersing a piece of an onion rinsed 
[ for which rinsed and it was transformed ] and cut by a publicly known method in an 
organic acid solution and removing an unpleasant smell, A stage of removing a sediment 
and obtaining a clear onion extract after adding and heating hot water and organic acid for 
a deodorized onion, Organic acid comprising a stage which carries out secondary 
sterilization, makes cool, and is stored after filtering after mixing potable quality water with a 
drink composition to said onion extract and sterilizing the 1st order to it, and filling up a 
container with an onion beverage is used, and they are non-bromination and the defecated 
manufacturing method of an onion beverage. 

(2) Use organic acid of the above (1) characterized by organic acid using one or more sorts 
chosen from citrate, malic acid, acetic acid, lactic acid, tartaric acid, or phytic acid in said 
deodorization process, and they are non-bromination and the defecated manufacturing 
method of an onion beverage. 

(3) Use the organic acid according to claim 1 or 2 characterized by organic acid's adding 
0.2 - 4 mass % to onion 100 mass %, immersing for 12 to 36 hours, and deodorizing it in 
said deodorization process, and they are non-bromination and the defecated manufacturing 
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method of an onion beverage. 

(4) Organic acid used in said onion extraction process uses organic acid of the above (1) 
using one or more sorts chosen from citrate, malic acid, lactic acid, or tartaric acid, and is 
non-bromination and the defecated manufacturing method of an onion beverage. 

(5) Said organic acid adds 0.1-2 mass % and hot water 400 mass % to onion 100 mass 
%, uses the above (1) extracting for 1 to 6 hours, or organic acid of (4), and is non- 
bromination and the defecated manufacturing method of an onion beverage. 

(6) Sterilize said primary sterilization for [ 15 seconds - ] 30 minutes at 86-121 ** by HTST, 
use organic acid of the above (1) sterilizing secondary sterilization for 8 to 30 minutes at 
70-86 **, and they are non-bromination and the defecated manufacturing method of an 
onion beverage. 

(7) A drink composition, nutritional information reinforcement, or a health food material 
beforehand blended with said onion extract deodorized and defecated is added, Organic 
acid sterilizing, filling up and packing and manufacturing an onion beverage after blending 
these is used, and they are non-bromination and the defecated manufacturing method of an 
onion beverage. 

(8) Said drink composition receives the onion extract 10-80 mass %, Nine to sweetners 21 
mass %, 0.1 to acidulant 0.5 mass %, 0.01 to flavoring 1.5 mass %, Organic acid of the 
above (7) using preservatives 0.05 mass %, 0.02 to food color 0.5 mass %, 0.1 to 
nutritional information reinforcement 3 mass % or the health food material 0.1-3 mass % is 
used, and they are non-bromination and the defecated manufacturing method of an onion 
beverage. 

(9) Said sweetners is high fructose, stevioside, or ASUPATAMU, Organic acid of the above 
(8) which said acidulant is citrate, malic acid, tartaric acid, or lactic acid, and preservatives 
are benzoic acid or sodium benzoate, and is characterized by using any one or more sorts 
of these ingredients is used, and they are non-bromination and the defecated 
manufacturing method of an onion beverage. 

(10) Said nutritional information reinforcement as diet textiles in polydextrose, alginic acid, 
or sodium alginate, In calcium or iron, as a mineral, as a vitamin and amino acid Cystein, 
Organic acid of the above (7) using one or more sorts selected in phenylalanine, aspartic 
acid, taurine, or carnitine is used, and they are non-bromination and the defecated 
manufacturing method of an onion beverage. 

(11) Organic acid of the above (7) using one or more sorts chosen from flavonoid, a 
polyphenol compound, a gingko nut gear-tooth extract, a kitchen, chitosan, or bile acid is 
used for said health food material, and they are non-bromination and the defecated 
manufacturing method of an onion beverage. 

[0013] 

[Embodiment of the InventionJIf a thin package is destroyed by a self-renewal or a cutting 
process rather than the very thing contains the hot taste, an enzyme acts on the compound 
contained for the onion, and the plant body of an Allium group like the onion of this 
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invention is known as a hot flavor component generates. On the other hand, by this 
invention, although organic acid carried out the operation which blocks an operation of such 
an enzyme, since the reactivity of the enzyme became low and inactivation of the enzyme 
especially took place by ultimate pH when acidity was high, after the onion was immersed 
in the organic acid solution, the smell was analyzed and the deodorizing function effect of 
the onion was checked. In this invention, although the deodorizing function was so strong 
that there were many additions of organic acid and the deodorizing effect became high, 
when both the deodorizing effects and economical efficiency of the improvement onion 
beverage were taken into consideration, as for the addition, 0.2 mass % - 4.0 mass % were 
judged to be desirable things to onion 100 mass %. 

[0014]When both of a nasty smell occurring at the time of immersion of the time which 
immerses onion material having in an organic acid solution and when a deodorizing effect 
is demonstrated, and a long time were taken into consideration, 12 to 36 hours was 
suitable. To onion 100 mass %, the organic acid concentration to an onion extract sets the 
range of 0.1 mass % - 2.0 mass %, and pH to 2-4, derives precipitate of protein, is 
removing this completely before manufacture of an onion beverage, and manufactures the 
defecated onion beverage. 

[0015]Hereafter, based on the example of an experiment, the example of manufacture, and 
an example, this invention is explained more concretely. 

[0016]<The example 1 of an experiments Prepare the organic acid solution in which 400g 
added at a time to the analysis potable quality water 400L of the onion deodorizing effect of 
the organic acid by an organoleptic test, and it was made to dissolve four sorts of following 
organic acid, respectively. The organic acid solution 400L is made to immerse 200 kg which 
transformed itself, and rinsed and carried out OFF of the onion for 6 to 8 minutes. It is 
neglected after making a solution completely immerse an onion. The number of processing 
dates separated the onion from the solution, and the result of having compared and 
described the smell of the onion was summarized to Table 1 . 
[0017] 
[Table 1] 
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[0018]Acetic acid, lactic acid, and citrate did not generate a nasty smell, and expressed the 
deodorizing effect according to organic acid, and it was judged that less than 36 hours was 
suitable for processing time. However, since as for people's nose it was paralyzed in a 
short time and there was a problem in grasping the smell of the following sample when the 
once strong smell was smelled, future smell analysis experiments used the aroma scan 
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(Aroma Scan) equipped with what is called an electronic nose. 

[0019]<The example 2 of an experiments Prepare the organic acid solution in which 400g 
added at a time to the analysis potable quality water 400L of the onion deodorizing effect of 
the organic acid using a smell analyzer, and it was made to dissolve four sorts of following 
organic acid, respectively. The organic acid solution 400L is made to immerse 200 kg which 
transformed itself, and rinsed and carried out OFF of the onion for 6 to 8 minutes. It is 
neglected after an onion is completely immersed. The onion was separated from the 
solution 16 hours after processing, and the result of having measured the smell of the onion 
with the aroma scan was summarized to Table 2. In order to store the basic data of an 
onion smell in an aroma scan, after cutting the onion and neglecting it for 0 to 24 hours, 
generating of the smell was derived, it smelled according to time, data were inputted, and it 
was used as an authentic sample of an onion smell. The numerical value of a quality index 
(quality factor) means here that two sorts of smells are significance **** nasty smells 
mutually if three or more differences occur, and the contrast implement in comparison with 
an organic acid processing implement is a raw onion. 
[0020] 
[Table 2] 
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[0021]As shown in said table 2, various acid had a deodorizing effect of an onion, but in it, 
the effect of acetic acid, phosphoric acid, and formic acid was low, and was high. [ of the 
effect of phytic acid, malic acid and citrate ] 

[0022]<The example 1 of manufacturer Prepare the organic acid solution which added 
384g, 1,537g, 2,690g, and 3,842g to the manufacture potable quality water 400L of the 
deodorization onion using citrate, respectively and in which it was made to dissolve citrate. 
Each citric acid solution 400L is made to immerse 200 kg which transformed itself, and 
rinsed and carried out OFF of the onion for 6 to 8 minutes. After the onion was completely 
immersed in the solution and neglecting it during a night, the solution was separated from 
the onion and the smell of the onion was compared like Example 2. As a result of analyzing 
a deodorizing effect according to citrate concentration (they are 0.1 1 mass %, 0.42 mass 
%, 0.74 mass %, and 1.05 mass % at the mass ratio which made the onion 100%), the 
quality index with which the difference of a smell is actually expressed was shown in Table 
3. In this table, a contrast implement is a raw onion and the remaining data are the result of 
comparing the 1 concentration processing implement of citrate with the processing 
implement of other concentration. 
[0023] 
[Table 3] 
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[0024]When it processed by citrate from said result, the concentration proved that it is a 
smell completely different from a raw onion was not the conditions in which it experimented, 
but. Since the difference of the smell was large in concentration being more than 0.42 mass 
%, the deodorizing effect was remarkable and it appeared that a deodorizing effect does 
not become not much high even if it makes an addition increase more. 
[0025]<The example 2 of manufacturer Prepare the organic acid solution which added 
1,320g, 2,640g, 5,281 g, and 7,921 g to the manufacture potable quality water 400L of the 
deodorization onion using phytic acid, respectively and in which it was made to dissolve 
phytic acid. Each phytic acid solution 400L is made to immerse 200 kg which transformed 
itself, and rinsed and carried out OFF of the onion for 6 to 8 minutes. After the onion was 
completely immersed in the solution and neglecting it during a night, the solution was 
separated from the onion and the smell of the onion was compared like Example 2. As a 
result of analyzing a deodorizing effect according to phytic acid concentration (they are 0.00 
mass %, 0.65 mass %, 1.30 mass %, and 1.95 mass % at the mass ratio which set the 
onion to 100), it was shown in Table 4 by making into a quality index the numerical value 
which actually expresses the difference of a smell. Here, when a numerical value 
expresses three or more differences, it is shown that two smells are significance **** nasty 
smells mutually. In this table, a contrast implement is a raw onion and the remaining data 
are the result of comparing the 1 concentration processing implement of phytic acid with the 
processing implement of other concentration. 
[0026] 
[Table 4] 
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[0027]Since the deodorizing effect of phytic acid is higher than citrate and the different taste 
or a nasty smell is not generated from said result, it is judged as the additive which fitted 
manufacture of the improvement onion beverage dramatically. 

[0028]<The example 3 of manufactured Prepare the organic acid solution which added the 
phytic acid 2,640g to the manufacture potable quality water 400L of the defecated extract 
and in which it was dissolved. Each phytic acid solution 400L is made to immerse 200 kg 
which transformed itself, and rinsed and carried out OFF of the onion for 6 to 8 minutes. 
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After an onion is completely immersed in a solution and neglecting it for 18 hours, a 
solution is separated from an onion and a deodorization onion is prepared. The potable 
quality water 800L is transported to an extraction tank, it is made to add and dissolve and 3 
kg of citrate and 0.75 kg of malic acid are heated. If water boils, a deodorization onion will 
be put into an extraction cloth bag, an onion will completely be immersed in water, and it 
will extract for 2 hours. While extracting, a steam is made to discharge outside a tank. 
While boiling, potable quality water is added and amount of water is maintained by the 
abbreviation 800L. If a stainless-steel (SS) pipe is pulled up and moisture is almost dried, 
the screener (screener) will be passed and an onion extract will be filtered using a filter (the 
size of the stoma of a filtration cartridge is 18 micrometers). On the other hand, the raw 
onion by which deodorization treatment is not carried out was put into the extraction cloth 
bag as a comparison implement, after the boiling water which did not add citrate extracted, 
the extract filtered by said method was manufactured and the degree of clarity of both 
extracts was measured. It seems that the result of having analyzed turbidity with the 
generating grade and spectroscopic-analysis machine of the sediment is shown in Table 5 
as a clear measure. 
[0029] 
[Table 5] 
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[0030]lf organic acid is added when extracting an onion so that said analysis result may 
show, the degree of clarity of an extract will become high, a sediment will not often be 
generated by the storage time, and a clear state will often be maintained. This is judged to 
be because for sediment formation factors, such as protein, to be derived beforehand and 
to be removed, while organic acid extracts. 

[0031]<Example 1>: In order to manufacture the onion beverage in which the amino-acid- 
fortification onion beverage was made manufacture odorless, the following processes 
(standard: drink finished product 1ton) were established. 

[0032](1) Prepare the solution in which it was made to add and dissolve so that phytic acid 
concentration may become 1 .3 mass % at the potable quality water 400L. 

(2) Prepare 200 kg which transformed itself, and rinsed and carried out OFF of the onion for 
8 minutes, separate the cut pieces one by one and put into the solution in which organic 
acid was dissolved. It is neglected at ordinary temperature for 18 hours. 

(3) Take up an onion, put into an extraction cloth bag, and put this into a stainless-steel 
pipe. 

(4) Transport the potable quality water 800L to an extraction tank, make it add and dissolve 
and heat 3 kg of citrate, and 0.75 kg of malic acid. If water boils, it will transport to a heating 
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tank, and it will put in so that an onion may completely be immersed in water, and will 
extract for 2 hours. The steam under extraction is made to discharge outside a tank. 
Potable quality water is added during boil and amount of water maintains the abbreviation 
800L. 

(5) If a stainless-steel pipe is pulled up and moisture is almost dried, a screener will be 
passed, an onion extract will be filtered and it will filter with two filters (as for the stoma size 
of the filtration cartridge of a primary filter, the stoma size of the filtration cartridge of 18 
micrometers and a secondary filter is 3 micrometers). 

(6) Blend the following additive with this clear liquid 800L with the compounding ratio of the 
following table 6. 

(7) Add potable quality water to the liquid which seasoning and combination finished, and 
adjust capacity to 1 ,000L 

(8) At 96 **, make it maintain for 25 seconds and sterilize (continuous system, HTST). 

(9) Pass the on-line filter (stoma size = 0.5 micrometer) with which a pipe is equipped, filter 
(3rd filtration), and transport to a plugger. 

(10) After filling up a container with a product (Hot filling) and carrying out the lid price 
(capping), back-sterilize for 12 minutes at 82 **, rinse with low-temperature hot water with a 
low temperature gradually (shower), and cool, removing the quality of a foreign matter 
attached to the bottle (about 40-45 **). 

(1 1) If the bottle containing a product comes out of a post-sterilization machine, a bottle will 
be promptly dried with air (air blower), and it will **** by passing the examining table, and 
will print (labeling), a production date will be printed, and it will pack at least in the sales 
stage. The above process is shown in drawing 1 . 

[0033] 
[Table 6] 













S0ml(80HS%) 


mm 


2.0ml{23?§;%) 




15g(15ff£%) 












0.05g(0.05ltM%) 




0.03mlf0.03f£a%) 




0.05g(0.05MM%) 




0.4b(0.4^S%) 




0.05g;(0.05f£M%J 


mo 


0«08g(0.08Mfi%) 




lj000mg|L.0RS%) 




l,O0Omg{1.0MM%} 




500rag(0.55gg%) 



[0034]The drink of this invention does not have a smell, its appearance is clear, ****** it, is 
in it, and it is characterized by a flavor. 

[0035]<Example 2>: When manufacturing a drink according to the manufacturing process 
of the manufacture example 1 of a vitamin-enriched onion beverage, vitamins were 
strengthened and manufactured as shown in Table 7. The addition of the vitamin was 
based on a South Korean adult man's amount of day recommendation. 
[0036] 
[Table 7] 
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0.03ml(0.03Kfi%) 
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0.35g(0.35^fi%) 




0.1g(0.lKM%) 




0.085 g(0,085MS%) 
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1.6rag 
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lOmg 


fifth" W&> 


l,5mg 




300 fig 


mm 


250 








HOmg 1 


0-m> 


4,2mg 







[0037]The onion beverage of this invention does not have a smell, its appearance is clear, 

****** it, is in it, and it is characterized by a flavor. 

[0038] 

[Effect of the lnvention]As explained above, if an onion beverage is manufactured from the 
non-bromination and the defecated onion extract of this invention, even if it makes the 
amount of the onion used increase by 2.5 times conventionally, an unpleasant smell of an 
onion cannot carry out, and the excellent onion beverage which does not have change in 
the quality of a product can be provided also during time of circulation. 



[Translation done.] 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DESCRIPTION OF DRAWINGS 

[Brief Description of the Drawings] 

[Drawing 1] lt is a figure showing the manufacturing process of this invention. 



[Translation done.] 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3.ln the drawings, any words are not translated. 



DRAWINGS 



[Drawing 1] 
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[Translation done.] 
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